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Fee Amount: 
$213.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food


Reinspection #1

Taqueria Buenavista LLC 6/3/2014

8704 W Brown Deer Rd


Milwaukee,WI

Taqueria Buenavista

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

4-501.11 Equipment:


1.  Remove the damaged microwave and install a stainless steel table for them to sit on.  Remove the 
cardboard and discontinue having the microwaves sit on the steamer unit.





2.  Remove the plastic shelving unit next to the steamer unit.  If you move it somewhere else it needs to 
be cleaned.





3.  Remove the Blodgett oven from the kitchen, it does not fit under the hood.





4.  A new chest freezer is in the kitchen.  All equipment needs to be NSF rated and elevated on legs or an 
approved rack.  If the freezer states "for household use only", it needs to be replaced by a commercial 
NSF approved one and elevated for easy cleaning underneath.


5.  Remove the aluminum from the grill scraper.


REPEAT

6/10/2014

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

Est. # 823881 Page 2 of 2

On 6/3/2014, I served these orders upon Taqueria Buenavista LLC by leaving this report with

7-204.11 There was no bleach in the sanitizer compartment of the warewashing sinks.  Tested at 0ppm.  Buy 
chorine test strips to check levels.  2 open bottles of bleach were old and ineffective.  Buy new bottles of 
bleach in order to do effective sanitization. All chemical sanitizers must be approved by the Health 
Department.

6/10/2014

5-202.11 Repair the following plumbing items:


1.  At the warewashing sinks the faucets at the spray nozzle do not shut off all the way.  The main one 
does shut off but the hot and cold should also shut off and function as designed.


2.  Replace the broken spray nozzle at the vegetable prep sinks.


3.  At the vegetable prep sinks, remove the aluminum foil and saran wrap at the air gap.  If water 
splashes onto the floor without the aluminum you need to replace the receptor with a larger one to 
capture the water better.


4.  In the womens bathroom repair the hot water faucet that comes off.


5.  In the mens bathroom you need to repair all broken/leaky faucets and the toilet to work properly.  
Mens toilet is currently marked " Out of Order".  Repair to code.


Properly repair plumbing.  REPEAT

6/10/2014

Good Practice Violation(s): 3

3Total Violations:

Notes:

Notes:



7-204.11  The bleach in the warewashing and sanitizer buckets were toxic at over 200ppm.  No bleach strips available. You 
need to have 100ppm chlorine.



4-501.11

Items 1,2,and 5 completed.

The chest freezer and the Blodgett have not been removed.



5-202.11

Items 2 and 3 completed.

The plumbing repairs in both bathrooms have not been completed.  Mens bathroom is still unusable.



Faucet at the warewashing sink not repaired.


